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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


(HOT  FOE  PUBLICATION) 


Subject:    "Pleasantcr  Dish  Washing*"    Information  approved  "by  the  Bureau 
of  Hone  Economics.  U.S.D.A. 
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If  all  the  housekeepers  in  America  were  asked  what  household  job 
they  liked  least,  what  do  you  think  the  majority  would  say?    Ttiat  would 
you  say  if  the  question  were  put  to  you? 

Dish  washing?    I  suspected  it.    That  common ,  everyday,  routine  jo"b 
always  seems  to  get  the  vote  as  the  household  bugoear.    Even  the  little 
"bride  across  the  street,  who  is  generally  a  "bit  sentimental  over  house- 
keeping, expressed  her  grudge  against  it  the  other  day. 

"It's  so  tiresome  to  have  to  wash  dishes  three  times  a  day, 
day  in  and  day  out,  Aunt  Sammy.    It's  such  a  messy,  monotonous  occupation. 
It  takes  so  much  time  out  of  the  day.    And  it  goes  on  forever.    Seems  as 
if  I  no  sooner  put  away  the  clean  dishes  than  it's  time  to  get  them  out  again 
for  another  meal.    Bill  sometimes  wonders  why,  when  I  love  to  entertain, 
I  don't  ask  more  company  in  for  dinner  at  night.    I'll  toll  you  why.  It's 
that  I  hate  to  face  that  cluttered  kitchen  and  those  everlasting  dishes 
waiting  to  bo  washed  up  after  the  guests  leave  and  when  I'm  tired.    I  love 
to  cook.    Cooki  ig  is  a  job  that  requires  skill  and  intelligence.    But  dish 
washing  is  just  plain  drudgery." 

Did  you  ever  hear  that  story  "before?    It  sounds  to  me  like  the 
housekeeper's  age-old  chorus  of  complaint  against  the  dishpan. 

But  dish  washing  hasn't  really  had  a  fair  deal  from  a  lot  of 
housekeepers.    They  haven't  given  it  a  chance  to  be  an  interesting  job. 
They  haven't  thought  of  modernizing  their  methods  or  "being  scientific 
aoout  the  way  they  deal  with  those  dishes.    Ho.    They  have  just  gone  .along 
day  in  and  day  out,  and  year  in  and  year  out,  cleaning  up  those  dishes  just 
ah out  the  way  their  grandmothers  and  great-  grandmothers  did  it  and  consider- 
ing the  jo"b  unpleasant  and  monotonous  "out  one  of  the  things  that  just  had  to 
bo  that  way. 

Well,  then  in  the  last  few  years  the  scientists,  who  have  "been 
taking  an  interest  in  housekeeping  in  general,  "began  to  turn  their 
attention  to  this  humble,  much-aoused  task  of  dish-washing.    The  efficiency 
people  and  the  household  management  people  and  the  manufacturers  all  got 
busy.    And  a  new  day  dawned  for  dish- washing. 
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It  won't  "be  long  now,  I  hope,  "before  the  greasy  dish  water;  the 
old,  "battered,  cltmsy  dishpan;  and  the  dingy  dishcloth,  so  often  challenged 
"by  the  bacteriologist  for  sanitary  reasons,  nay  become  only  memories  of 
old  tines.    And  along  with  these  I  hope  will  disappear  all  slow,  time- 
consuming  nothods  of  doing  the  job.    Yes,  and  the  uric  onf  or  table  sink — 
placed  too  high  or  too  low,  the  poorly  lighted  kitchen  and  the  sink  without 
piped  hot  and  cold  water. 

Uncomfortable  features  like  all  those        '  have  nade  dish-washing 
unpleasant, 

Hot  long  ago  sone  household  efficiency  experts  out  at  the 
University  of  Chicago  nade  a  study  of  washing  dishes.    Quite  a  step  up  in 
the  world  for  that  poor,  benighted  occupation  when  the  college  people 
began  to  give  it  scientific  attention.    They  set  out  to  discover  how  to  wash 
the  dishes  of  the  average  American  family  with  the  least  waste  of  effort, 
tine,  expense  and  so  on.     They  considered  such  things  as  space- saving 
arrangements,  and  tine-saving  methods  and  effort-saving  equipment.    And  when 
they  got  through  they  load  discovered  a  lot  of  ways  that  housekeepers  can 
save  themselves  at  this  everyday  job.    Is  the  amount  of  tine  saved  worth  while 

Well,  suppose  you  save  twenty  minutes  every  day  on  doing  dishes, 
in  3S5  days  yon  would  save  121  hours  or  five  days,  and  in  ten  years — but 
there.    Figuring  never  was  ny  long  suit,  and  I  have  no/llnuc  paper  here.  It 
pays  to  s-ve  just  a  few  minutes  a  day  on  any  routine  task  like  this.  After 
all,  though,  the  big  advantage  in  modernizing  this  job  is  not  so  much  in  the> 
time  and  effort  saved  as  in  changing  it  from  a  "chore"  to  a  pleasant  and 
interesting  occupation. 

The  preparation  for  dish  washing  really  begins  when  the  meal  begins. 
And  if  you  dread  going  out  to  a  cluttered-up  kitchen  with  dirty  dishes  every- 
where— as  my  friend  the  bride  docs — then  you  will  make  it  a  habit  to  clean  as 
you  go.    Keep  your  kitchen  clean  and  in  order  while  you  prepare  the  meal. 
Of  course,  I  don't  mean  to  suggest  painful  neatness.    Just  keep  it 
comfortably  and  conveniently  neat.    Fash  before  dinner  nest  of  the  dishes 
and  utensils  used  in  preparation. 

And  of  course  put  away  all  the  supplies  used  in  preparing  a  meal  as 
soon  as  you  are  done  with  then.     Once  this  habit  is  formed ,  it  is  quite 
as  easy  to  put  each  of  then  back  in  its  place,  as  it  is  to  set  it  down 
carelessly.    Haven't  you  seen  a  kitchen  table  loaded  with  dirty  dishes, 
cooking  utensils,  and  refuse  like  potato  peelings  and  egg  shells,  along  with 
a  can  of  balling  powder,  a  box  of  raisins,  the  sack  of  potatoes  and  so  on? 
Sometimes  every  available  spot,  even  the  window  sill,  is  covered  with  things 
that  should  have  been  set  away  as  soon  as  the  cook  had  finished  with  then. 

Though  the  sink  is  the  proper  place  to  prepare  fruits  and  vegetables, 
sometimes  such  work  must  be  done  at  the  table.    In  that  case,  a  short  cut  to 
neatness  is  to  lay  a  paper  on  the  table  before  you  start.    Then  the  paper 
can  simply  be  folded  up  with  the  refuse  inside  and  thrown  away,  leaving  the 
table  neat  and  clean. 


1'Tow,  then,  this  business  of  clearing  up  the  dishes  and  washing  them. 
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A  toa  cart  or  a  service  xragon  is  a  great  convenience  in  carrying 
the  dirty  dishes  out  to  the  kitchen,  as  'jell  as  in  bringing  then  back  to 
the  dining  roon  vfh.cn  they  are  clean.    This  is  especially  true  in  a  go  dd-^  si  zed 
family.     It's  a  good  idea  for  the  mother,  who  has  prepared  the  neal,  to 
remain  seated  when  she  has  it  on  the  table.    The  younger  members  of  the 
family  can  take  charge  of  bringing  in  the  food  and  clearing  off  the  dishes. 
Those  experts  out  in  Chicago  suggested  that  a  mother  might  facilitate  the 
cleaning-up  job  by  skillfully  and  unobtrusively  scraping  and  stacking  the 
dishes  between  courses.    She  can  do  all  the  work  while  she  is  seated,  piling 
the  dishes  right  onto  the  tea  cart  which  will  stand  at  the  left  of  her  chair. 

In  the  kitchen,  the  pots  and  kettles  used  last  before  the  neal  was 
served  nay  be  left  soaking,  not  in  the  sink,  but  at  the  range.    This  will 
leave  the  sink  clear  for  action  when  the  glasses,  silver  and  china  cone  out. 

Then  the  dishes  are  scrapod  and  piled  in  order  of  washing,  or  of 
stacking  in  the  dish-washer,  get  the  washing  water  ready.    TTam  water  and 
a  light  suds.     Change  the  water  often  and  use  enough  soap  to  keep  the  grease 
down.    Use  soap  flakes  or  powder  to  save  tine. 

Stack  the  soiled  dishes  to  the  right  of  the  sink.    And  use  the  left 
side  or  drain  board  for  rinsing  and  draining.     The  tea  cart,  standing  also 
to  the  left,  will  be  ready  to  carry  away  the  clean  dishes. 

This  is  the  right-to-left  routing  for  quick  efficient  work  by  the 
right-hand  person.    Ho  waste  notions,  you  see.    If  you  happen  to  be  left- 
handed,  of  course,  you'll  proceed  in  just  the  opposite  direction — you'll 
handle  your  dishes  from  left  to  right. 

Wash  the  dishes,  set  then  in  the  drainer,  scald  then  and  allow  then 
to  dry  in  the  air.    This  saves  towels  as  well  as  tine,  and,  is  nore  sanitary. 
Silver  and  glass  nay  need  to  be  rubbed  dry  with  a  towel,  but  dishes  dry 
beautifully  by  themselves  if  they  have  been  well-rinsed  in  boiling  water. 

Unless  your  kitchen  is  too  snail  to  allow  roon  for  then,  the 
everyday  dishes  nay  just  as  well  stand  in  the  drainer  until  the  next  neal. 
That  will  save  stacking  then  up  in  the  cupboard  shelves  after  every  washing. 
You  can  leave  then  ready  on  the  service  wagon,  if  you  wont  to,  covered  up  with 
a  towel  to  keep  off  any  possible  dust.    You  may  use  two  wire  drainers  to 
accommodate  all  your  dishes. 

And  the  dish  cloth  should  bo  kept  immaculately  clean.    Never  use  the 
cloth  for  scrubbing  the  sink  or  the  table  top  or  anything  except  its  own  job 
of  washing  the  dishes.    Rinse  it  thoroughly  always,  hang  it  on  the  rack,  and 
let  it  dry  before  using  it  again.    Have  it  laundered  as  regularly  as  the  dish 
towels  and  other  household  linen. 

As  for  how  many  tines  a  day  to  do  the  dishes — a  question  frequently 
asked — those  Chicago  people  suggested  that  if  you  have  enough  dishes  to 
carry  you  over,  there  was  no  reason  why  dishes  should  bo  done  nore  than 
once  a  day.    And  they  suggested  that  after  breakfast  was  a  good  tine  for 
the  daily  dish  laundry.    Of  course,  silver  world  have  to  be  dried  to  keep  it 
fron  staining.    And,  many  dishes  world  have  to  soak  to  keep  the  food  from 
drying  on  then,  and  nakc  the  dish-washing  difficult.    And,  of  course,  in 
sone  kitchens  there  just  isn't  roon  for  stacked  dishes  to  stand. 
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You  have  to  suit  your  own  convenience  in  this  natter.    The  idea  is, 
however,  to  do  it  in  the  way  that  is  the  most  sanitary,  quickest,  easiest 
and  pleasantest. 


Tomorrow:     "Sunnier  Vegetables." 
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